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§ 51.2127 Injury. 
Injury means any defect which more 

than slightly detracts from the appear-
ance of the individual almond. The fol-
lowing shall be considered as injury: 

(a) Chipped and scratched kernels 
when the affected area on an individual 
kernel aggregates more than the equiv-
alent of a circle one-eighth inch (3.2 
mm) in diameter. 

§ 51.2128 Damage. 
Damage means any defect which ma-

terially detracts from the appearance 
of the individual kernel, or the edible 
or shipping quality of the almonds. 
Any one of the following defects or 
combination thereof, the seriousness of 
which exceeds the maximum allowed 
for any one defect shall be considered 
as damage: 

(a) Chipped and scratched kernels, 
when the affected area on an individual 
kernel aggregates more than the equiv-
alent of a circle one-quarter inch (6.4 
mm) in diameter; 

(b) Mold, when visible on the kernel, 
except when white or gray and easily 
rubbed off with the fingers; 

(c) Gum, when a film of shiny, res-
inous appearing substance affects an 
area aggregating more than the equiva-
lent of a circle one-quarter inch (6.4 
mm) in diameter; 

(d) Shriveling, when the kernel is ex-
cessively thin for its size, or when ma-
terially withered, shrunken, leathery, 
tough or only partially developed: Pro-
vided, that partially developed kernels 
are not considered damaged if more 
than three-fourths of the pellicle is 
filled with meat; 

(e) Brown spot on the kernel, either 
single or multiple, when the affected 
area aggregates more than the equiva-
lent of a circle one-eighth inch (3.2 
mm) in diameter; and, 

(f) Skin discoloration when more 
than one-half of the surface of the ker-
nel is affected by very dark or black 
stains contrasting with the natural 
color of the skin. 

§ 51.2129 Serious damage. 
Serious damage means any defect 

which makes a kernel or piece of ker-
nel unsuitable for human consumption, 
and includes decay, rancidity, insect 
injury and damage by mold. 

§ 51.2130 Diameter. 

Diameter means the greatest dimen-
sion of the kernel, or piece of kernel at 
right angles to the longitudinal axis. 
Diameter shall be determined by pass-
ing the kernel or piece of kernel 
through a round opening. 

§ 51.2131 Fairly uniform in size. 

Fairly uniform in size means that, in a 
representative sample, the weight of 10 
percent, by count, of the largest whole 
kernels shall not exceed 1.70 times the 
weight of 10 percent, by count, of the 
smallest whole kernels. 
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GENERAL 

§ 51.2275 Application. 

The standards contained in this sub-
part apply only to walnuts commonly 
known as English or Persian walnuts 
(Juglans regia). They do not apply to 
walnuts commonly known as black 
walnuts (Juglans nigra). 

§ 51.2276 Color chart. 

The color chart (USDA Walnut Color 
Chart) to which reference is made in 
§§ 51.2281 and 51.2282 illustrates the four 
shades of walnut skin color listed as 
color classifications. 

(a) Availability of color chart. The 
USDA Walnut Color Chart cited in this 
subpart has been filed with the original 
document and is available for inspec-
tion in the Office of the Federal Reg-
ister. The color chart is also available 
for inspection in the Fruit and Vege-
table Division, AMS, U.S. Department 
of Agriculture, South Building, Wash-
ington, D.C. 20250, in any field office of 
the Fresh Fruit and Vegetable Inspec-
tion Service of the Fruit and Vegetable 
Division, or upon request of any au-
thorized inspector of such Service. Cop-
ies of the color chart may be purchased 
from Munsell Color Co., Inc., 2441 
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GRADES 

§ 51.2277 U.S. No. 1. 
‘‘U.S. No. 1’’ consists of portions of 

walnut kernels which are well dried, 
clean, free from shell, foreign material, 
insect injury, decay, rancidity, and free 
from damage caused by shriveling, 
mold, discoloration of the meat or 
other means. (See § 51.2280.) 

(a) Color shall be specified in connec-
tion with this grade in terms of one of 
the color classifications. (See §§ 51.2276, 
51.2281 and 51.2282.) 

(b) Size shall be specified in connec-
tion with this grade in terms of one of 
the size classifications. (See §§ 51.2284 
and 51.2285.) 

§ 51.2278 U.S. Commercial. 
‘‘U.S. Commercial’’ consists of por-

tions of walnut kernels which meet the 
requirements of U.S. No. 1 grade, ex-
cept for increased tolerances. (See 
§ 51.2280.) 

(a) Color of walnuts in this grade 
shall be not darker than ‘‘amber’’ classi-

fication, and color need not be speci-
fied. However, color may be specified in 
connection with the grade in terms of 
one of the color classifications. (See 
§§ 51.2276, 51.2281 and 51.2282.) 

(b) Size shall be specified in connec-
tion with this grade in terms of one of 
the size classifications. (See §§ 51.2284 
and 51.2285.) 

UNCLASSIFIED 

§ 51.2279 Unclassified. 

‘‘Unclassified’’ consists of portions of 
walnut kernels which have not been 
classified in accordance with either of 
the foregoing grades. The term ‘‘un-
classified’’ is not a grade within the 
meaning of these standards, but is pro-
vided as a designation to show that no 
grade has been applied to the lot. 

TOLERANCES FOR GRADE DEFECTS 

§ 51.2280 Tolerances for grade defects. 

(a) All percentages shall be 
claculated on the basis of weight. 

(b) In order to allow for variations, 
other than for color and size, incident 
to proper grading and handling, toler-
ances shall be permitted for the respec-
tive grades as indicated in Table I: 

TABLE I 
[Percent] 

Grade 

Tolerances for grade defects 

Total 
defects Serious damage Very serious damage Shell and foreign mate-

rial 

U. S. No. 1 .......................................... 5 2 (included in 5 percent 
total defects).

1 (included in 2 percent 
serious damage).

0.05 (included in 1 per-
cent very serious 
damage). 

U.S. Commercial ................................ 8 4 (included in 8 percent 
total defects).

2 (included in 4 percent 
serious damage).

0.05 (included in 2 per-
cent very serious 
damage). 

COLOR REQUIREMENTS 

§ 51.2281 Color classifications. 

The following classifications are pro-
vided to describe the color of any lot: 
‘‘Extra Light’’, ‘‘Light’’, ‘‘Light Amber’’ 
or ‘‘Amber’’. The portions of kernels in 
the lot shall not be darker than the 
darkest color permitted in the speci-
fied classification as shown on the 
color chart. 

§ 51.2282 Tolerances for color. 

(a) All percentages shall be cal-
culated on the basis of weight. 

(b) In order to allow for variations in-
cident to proper grading and handling, 
tolerances shall be permitted for the 
respective color classifications as indi-
cated in Table II: 
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